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Barley is one of the major crop cultivated in the world. In spite of the high content 
of protein， the end use， however， is restricted compared with other crops because of the hard 
endosperm layer. The grain is subjected to forced high temperature and humidity from 
boi1ers . Recently a new mi1ing system which removes successive layers of the grain by a 
tangential scrapping action was developped. The preparative is ca11ed by a c1assified flour. 
As it is expected that biologically active materia1s are a1ive， the detection is tried. First the 
protein content of each flour was examined. The flour near surface of grain has high protein 
content. The amino acid composition was simi1ar among c1assified flours except for No. O. 
The flour of No.O contained much glycine， alanine and aspartic acid compared with those 
of other flours. Some extracts from the flour No.O were obtained with water， 2070 NaCl， 
30070 isopropanol， 4070 lactic acid and 0.5070 NaOH. Protease in water extract from No.O 
flour was found， whi1e the activity was not detected in inner layer of barley grain. The 
protease was able to hydrolyze L一leucine-p -nitroanilide. As pure aminopeptidase from 

































































大麦であった.分級製粉法によって， No. 0(90-80%)， 
No. 1 (80-70%)， No. 2 (70-60%)， No. 3 (60-50%)， 
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NO.5 30% Isopropanol Extract 4% Lactic Acid Extract 
Fig. 3. Amino Acid Compositions of Barley ClassI- Fig. 4. Amino Acid Compositions of Extracts with 
fied Flours. Various Solvents from Barley Classified Flour 
No.O. 
Each classified flour was hydrolyzed in 6N HCl at 
110.C for 22 hours in a sealed tube under vacuum. The hydrolysis condition was same as that described in 
Therefore， tryptophan was not detected. Figure 3. 
出ではイソロイシン含量が非常に高いタンパク質が抽 そこで，抽出時間および抽出温度の影響を検討する
出された.また，水および食塩水を用いた抽出で、は， とともに，合わせて，プロテアーゼ活性の存在を調ベ







質以外のタ ンパ ク質が抽出される可能性が明らかと められた.ただ，低温 (4"C)抽出および室温 (25.C)
なった. 抽出ではいずれも抽出時聞が長くなっても吸光度(抽
またア ミノ酸分析とは別に，水抽出物の尿素可溶性 出量)の顕著な増加は観察されなかった.
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Fig. 6. Examination of Protease Activity of Extract 
from Barley Classified Flour No.O. 
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Fig. S. Effects of Temperature and Time of Extrac-
tion on the Amount of Protein in Extract. 
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Water extract from the barley c1assified flour No. 1 was 
mixed with casein in 10mM phosphate buffer(pH7.0). 
Aliquot of reaction mixture was picked up at the time 
indicated and mixed with TCA solution. After remov-
ing precipitate by centrifugation， absorbance at 280nm 


























































(Benzoylarginine -p -nitroanilide， Benzoyl-





結果， Table 2に示すように Benzoylarginine-p-

















Table 2. Substrate Specificity of 22.5 -45% Ammo-
nium Sulfate Precipitate of Crude Extract from 




Fig. 7. Distribution of Protease Activity in Classified 
Flours Obtained from Barley Grain by a Tangen-







































Precipitate with ammonium sulfate between 22.5 and 
45% saturation was obtained from each barley classi目
fied flour， and solubilized in water. 1/5 amount of 
22.5 -45% (NH4)2S04 fraction was added to the casein 
(l.2mg/ml) solubilized in 10mM phosphate buffer at 
pH7.0. After the incubation at 3TC for 20min， TCA 
was added to that mixture to get 3.6% solution of TCA. 
The absorbance at 280 nm of supernatant of the mix-
ture was measured. 
Table 1. Effect of pH on Protease Activity of 
22.5-45 % Ammonium Sulfate Precipitate 
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